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3.8 Organoleptic characteristics (odour and taste) of virgin olive oils  
 Median of the defect 
Median of the fruity attribute Extra virgin olive oil 
Me = 0 
Me > 0  

Virgin olive oil
0 < Me  2.5
Me > 0  

Ordinary virgin olive oil
2.5 < Me  6.0 *
3.9 
Fatty acid composition as determined by gas chromatography (% total fatty acids) 
	Fatty acid
	Virgin olive oils
	Olive oil Refined Olive Oil
	Refined Olive-Pomace Oil

	C14:0
	0.0 - 0.05
	0.0 - 0.05
	0.0 - 0.05

	C16:0
	7.5 – 20.0
	7.5 - 20.0
	7.5 - 20.0

	C16:1  
	0.3 - 3.5
	0.3 - 3.5
	0.3 - 3.5

	C17:0  
	0.0 - 0.3
	0.0 - 0.3
	0.0 - 0.3

	C17:1  
	0.0 - 0.3
	0.0 - 0.3
	0.0 - 0.3

	C18:0  
	0.5 - 5.0
	0.5 - 5.0
	0.5 - 5.0

	C18:1
	55.0 - 83.0
	55.0 - 83.0
	55.0 - 83.0

	C18:2  C18:33  
	3.5 – 21.0
	3.5 – 21.0
	3.5 – 21.0

	C20:0
	0.0 - 0.6
	0.0 - 0.6
	0.0 - 0.6

	C20:1
	0.0 - 0.4
	0.0 - 0.4
	0.0 - 0.4

	C22:0
	0.0 - 0.2
	0.0 - 0.2
	0.0 - 0.2

	C24:0  
	0.0 - 0.2
	0.0 - 0.2
	0.0 - 0.3

	Tran fatty acids

	C18:1 T
	0.0 - 0.05
	0.0 - 0.20
	0.0 - 0.40  

	C18:2 T + C18:3 T
	0.0 - 0.05
	0.0 - 0.30
	0.0 - 0.35  


3.10.1 Desmethylsterol composition (% total sterols)  

Cholesterol
≤ 0.5  

Brassicasterol
≤ 0.2 for olive-pomace oils  

≤ 0.1 for other grades  

Campesterol 
≤ 4.0  

Stigmasterol                
< campesterol 
Delta-7-stigmastenol
≤ 0.5
Beta-sitosterol + delta-5-avenasterol + delta-5-23-stigmastadienol + clerosterol + sitostanol + 

Delta-5-24-stigmastadienol    
  ≤ 93.0  

3 Pending the results of IOOC survey and further consideration by the Committee on Fats and Oils, national

limits may remain in place.

3.10.2. Minimum value for total sterols   
Virgin olive oils 
) 
 

Refined olive oil 
) 
1,000 mg/kg  

Olive oil 
) 
 

Refined olive-pomace oil 

1,800 mg/kg  

Olive-pomace oil 

1,600 mg/kg  

3.10.3. Maximum erythrodiol and uvaol content (% total sterols)  

Virgin olive oils 
) 
 

Refined olive oil 
)
≤ 4.5  

Olive oil 
) 
 
3.11
Wax content  
Level  

Virgin olive oils
≤ 250 mg/kg  

Refined olive oil
≤ 350 mg/kg  

Olive oil
≤ 350 mg/kg  

Refined olive-pomace oil  
> 350 mg/kg  

Olive-pomace oil 
> 350 mg/kg  

3.12 Maximum difference between the actual and theoretical ECN 42 triglyceride content  

Virgin olive oils 



0.2  
Refined olive oil 



0.3  
Olive oil 




0.3  

Olive-pomace oils 



0.5  

3.13   Maximum stigmastadiene content   

Virgin olive oils 



0.15 mg/kg  
3.14
Peroxide value 
 

Virgin olive oils 
   <20 milliequivalents of active oxygen/kg oil  

Refined olive oil 
   <5 milliequivalents of active oxygen/kg oil  

Olive oil  

            <15 milliequivalents of active oxygen/kg oil  

Refined olive-pomace oil        < 5 milliequivalents of active oxygen/kg oil  

Olive-pomace oil  

< 15 milliequivalents of active oxygen/kg oil  
3.15 Absorbency in ultra-violet K-270  

Absorbency in ultra-violet at 270 nm
Delta K  

Extra virgin olive oil
≤ 0.22
≤ 0.01  

Virgin olive oil
≤ 0.25
≤ 0.01  

Ordinary virgin olive oil 
     ≤ 0.30 (**)
≤ 0.01  

Refined olive oil
≤ 1.10
≤ 0.16  

5.1 Heavy metals    





Maximum permissible concentration  
          Lead (Pb) 





0.1 mg/kg  

          Arsenic (As) 





0.1 mg/kg  
5.3  
Halogenated solvents   

Maximum content of each halogenated solvent 


0.1 mg/kg  

Maximum content of the sum of all halogenated solvents 

0.2 mg/kg  
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